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ANSWER ONLY FOUR (4) OUT OF SIX (6) QUESTIONS PROVIDED. ANSWER EACH 
QUESTION IN A SEPARATE ANSWER BOOK. 


QUESTION 1 == (25 marks, suggested time 30 minutes) 


Both Hormonal Growth Promotants (HGPs) and Bos indicus effects on eating quality are thought to 
occur via effects on the protein turnover rate in the live animal, impacting on the ageing response of 
the muscles post mortem. Discuss the effects of the use of HGPs and the Bos indicus phenotype on 
eating quality and whether these effects are constant across all muscles. 


QUESTION2 = (25 marks, suggested time 30 minutes) 
Write notes on the effect of high ultimate pH on the following properties of beef 


a) Water holding capacity 
b) Taste 

c) Cooking properties 

d) Shelf life 

e) Tenderness 


QUESTION 3 = (25 marks, suggested time 30 minutes) 


Describe the causes of “‘cold-shortening” and “heat-shortening” and their effects on: 
(a) Water holding capacity 
(b) Colour and colour stability 
(c) Tenderness 


QUESTION 4 = (25 marks, suggested time 30 minutes) 
Write notes on both of the following topics (each topic is of equal value): 


(a) Discuss the importance of “degree of doneness” in determining consumer satisfaction. What 
are the factors that cause variation in “degree of doneness” during cooking of beef? 

(b) Discuss the advantages and disadvantages of using an untrained consumer panel, objective 
measurements, or a trained consumer panel to assess meat quality traits. 


QUESTION 5 = (25 marks, suggested time 30 minutes) 


Write notes on both of the following topics (each topic is of equal value): 
(a) Discuss how a beef processor could affect the marbling score by changes in their 
slaughter/processing practices. 
(b) Discuss how a producer could affect the marbling score through their management/genetics 
practices. 


QUESTION 6 = (25 marks, suggested time 30 minutes) 


Chronic and acute stress imposed on animals can have detrimental effects on meat quality. Discuss the 
effects of chronic and acute stress on meat quality and how management of animals from farm to 
slaughter affects stress levels and, consequently, meat quality defects. 


Please remember - This examination question paper MUST BE HANDED IN. Failure to do so may 
result in the cancellation of all marks for this examination. 
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